Nero

RESTAURANT

« To Nero Restaurant ceivai évag povadikoG YAOTOOVOUIKOG
TTPOOPICUOG TTOL CLVSLALE! TN UAYEIQ TNG UECOYEIAKNGS KOLZIVAG UE TN
oLyxpovn SNUIOLPYIKOTNTA. Me €Upacn OTa PPECKA, ALOEVTIKA
EANVIKA TTOOIOVTA, O e WA avabdekvyel TIC YELTEISC TNG EAAGSAC e
uia oLyxPOovN TIVEAIQ.

Tnv eiSLANIQKN ATOCPAIPA TOL ECTIATOPIOL TLUTTANPVEI N UAYEVLTIKN
B6éa Tnc Balacoag kai kaBe yevua oto Nero Restaurant yiverar uia

a&éxaortn eumeipia. »

KaAn AmmoAavon!!

« Nero Restaurant is a unique culinary destination that blends the
magic of Mediterranean cuisine with modern creativity.
Emphasizing fresh, authentic Greek ingredients, our Chef elevates
the flavors of Greece with a contemporary twist.

The restaurant's idyllic ambiance is complemented by a
mesmerizing sea view, making every meal at Nero Restaurant an

unforgettable experience. »

Enjoy!!

*OAeg ol TiEG eival o Evped  *All prices are in €
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Mpolvuévio wooui ue
apwuaTiko BoLTLEO (KAT' ATOLO)
Sourdough bread with flavored

butter (per person)

2,50

Mapadoaiakn WapoooLTa BEAOLTE UE KOOKO
Koldavng, SevipoAifavo kal KpouTov xapouTi
Traditional fish velouté with Kozani saffron,

rosemary oil and crispy carob croutons

12,00

Mapidiév vioki ue ppéoko BATIAKO, AveRaTo
[oeBevadv, gioTiki Alyivng Kai vTOUQATIVIA KOV
Parisian Gnocchi with basil, Anevato cheese,

Aegina pistachios and cherry tomatoes confit

15,50

Mavitdpia Tov §AcoLg e TooLPA OALUTTOU,
KamvioTo ToPI MeTodBoL Kal ppéoko Buudpl
Forest mushrooms with Mt. Olympus truffles,

smoked Metsovone cheese and fresh thyme

16,00

KaAaudpl ue Aevkd Tapauad, TTikAa ayyovpl,
OTTOPOLG OITAPI, TTAVOETA KAl CAATCA apaKkd
Calamari with fish roe spread, pickled cucumber,

wheat seeds, pancetta and pea sauce

18,00



XTaQmmobi ue YAAoO oOyIAg-yuzU, KpEUQ UTTOOKOAO, baby
UTTOOKOAO, fish sause, Aapéi kai oipov Toopi6o Apauag
Octopus with soy-yuzu glaze, cream of broccoli, baby

broccoli, fish sauce, pork lard and a foam of Chorizo
23,00

Karrvioto kapmaroio AQBpAK e VIPETIVYK passion fruit, ToiAl,
TTKAQ KOEUHULSI, KOAIQVE00, ALYOTAPAXO KAI TNYAVITO PpAYOTTLEO
Smoked sea bass carpaccio with passion fruit dressing, chili

flakes, pickled onions, cilantro, fish roe and fried buckwheat

21,00
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MoAbxpwua avr{apia Ue KATTvIOTO YIAoVPT,
ToO0PIBO Apduag kar dressing TTaAaiuévo BaAAcAuIKo
Beefroot rainbow mix with smoked yogurt, Chorizo

from Drama and aged balsamic vinegar dressing

13,50

DUAAG baby gem e KOTOTTOLAO O€ KOOLOTA TTAVKO,
MpoooLTO EvpLTAVIAg, KPOLTOV Kai dressing avT{oLyIag
Baby gem lettuce with panko-crusted chicken fillets,

prosciutto from Evrytania, croutons and anchovy dressing

14,00

BovBaiioia potocapéra Kepkivng e TToOALXpwUA VIoUaTivia
UapIivapiouéva ue dressing 0OKAg Kail UTTIOKOTO Ao XapoUTTI
Buffalo mozzarella from Kerkini lake with multicolored cherry

fomatoes marinated with arugula dressing and carob biscuit

13,00



Zyusona & Puléee — Pasta & Livotte

Marrapbélec ue kaoTava,
uavitapia kai rapuelava
Pappardelle with chestnuts,

mushrooms and parmesan
16,50

Rigatoni alla Norma ue
vTouATa, HENTZAVA KAl TOIAI
Rigatoni alla Norma with

tomato, eggplant and chili
16,00

AIYKOUIVI g yapISe, vTouarTivia,
PPETKO BATIAIKO KQI UOTXOAELOVO
Linguine with shrimps, fresh basil

cherry tomatoes and lime
22,00

ToaxavoTo UE OIYOUAYEIREUEVO UTTOUTI
KOTOTTOLAO Kai Koéua Apoeviko Na&ou
Greek trahanoto (grain product) with

chicken thigh & Arseniko cheese cream
18,50

PiloTO e vepO vIouATag, TECTO BATIAIKOU,
KOEUQ QTTo VTOUATA KOVPI KAl TCEA AgUOVI
Risotto with tomato water, homemade basil

pesto and cream of confit fomatoes
15,50

Xelporrointo PABIoAl uavitapi e YIAOVOTI-AEUOVI,
OAATOQ HavITARI, PPECKIA TPOLPA KAl TTAPHECAvVA
Homemade mushroom ravioli with lemon-yogurt,

mushroom sauce, fresh truffles and parmesan
18,00



Roca & W%/ et & Fiok

DINETO KOTOTTOLAO EAELOEOAG BOCKNG UE LPES ATTO
oeAvopIla, TPOLPA, TTAVOETA KAl CAATOA KATOIATOPE
Free range chicken fillet with two types of celeriac,

fresh truffles, pancetta and Cacciatore sauce
23,00

Black Angus rib eye ue ovrayv maTtdrec, TolAoyia
UAVITAPIWV KAl OW¢ Koaai MNopTo ue pooxapicio {ou
Black Angus rib eye with fondant potatoes, mushroom

frlogy and sauce made with Porto wine and beef au jus
39,00

Pluma Iberico ue Kpéua KapoTo Kai TTOPTOKAAL, wnTd
KQpOTA, TTOTT KOPV KIVOd Kal OAATOa oL [E UoLaTapda
Pluma Iberico with carrot and orange cream, roast

carrots, popped quinoa and au jus sauce with mustard
31,00

Apviola MiKavia Je yiaoLET!, KOEUUVSI YEUIOTO UE APV,
Koéua UeAIT(Avag, KamovaTa Kal caAtaa {ou ue KapSauo
Lamb picanha with celeriac cream, lamb stuffed onion,

yogurt, caponata and au jus sauce with cardamom
28,00

DINETO AaBPAKI UE LPEC baby KOAOKLOAKI, KAAQUAPI,
Thai basil dressing, vrouarivia kovgi kar Minestrone
Sea bass fillet with baby zucchini, Thai basil dressing,

cherry tomatoes confit, calamari and Minestrone sauce
27,00

DINETO UTTAKAAIQOOUL e APPO ATTO KAWEVA KPEUULSIA, KOEUA
SQUATKNVO, KAPAUEAWUEVO KPEUULSI, lemongrass kai T¢ivTep
Cod fish fillet with charred onion foam, caramelized onions,

cream of plums, ginger and lemongrass
28,00



5@& e - SDeooerts

[kaval cokoAATag, KpEUE UAVYKO, LYPO (EAE
UAVYKO, XA TOKOAATAG KAl TTAYWTO TTACIOV (pPOULT
Chocolate ganache, mango cream, mango jelly,

chocolate powder and passion fruit ice cream
11,00

Moug HakeSovIKoL XaABA ue LYPO LeAé POSAKIVO, EAIC
YAUKO, CAATOQ QALLPNG KAPAUEAQGS Kal (eAE AeBavTag
Mousse of traditional “Halva” with salted caramel sauce,

sweet olives, peach fluid gel and lavender gel
12,00

MavakoTa kapLSAC ue KOUTTOTE avava,
KOAUTTA BaViAlag kKal copuTTE AdiU
Coconut Panna Cotta with pineapple

compote, vanilla crumble and lime sorbet
10,00

Maywtod (ava umaAq)
Ice Cream (per scoop)
3,00

DpeCKOKOUUEVA PPOVTA ETTOXNGC

Freshly cut seasonal fruits
8,00

Oa BéAaue va 0ag EVNUELEOOLUE OTI OTA €560UATA LTTAPXE! TTEQITITON VA EUTTEQIEXOVTAI
AAAEQYIOYOVEG OVLTIEG, O OTTOIEG UTTOPEI VA TTEPIEXOLV: OITNEA TTOL TTEPIEXOLV YAOULTEVN,
yaAa, avyd, wapia OoOTOAKOSEOUA, aPAxiSeg, OOyIQ, KAPTTOUG UE KEALPOG, CEAIVO,
HoLOTAPSA, TTTOPOLG TOLTANIOV, §10&EiSI0 TOL BeioL Kal BEILSEIG EVATEIG, KABWG ETTIONG
Kal TTPoIovVTa e BACN OAQ TA TTAPATIAVE®. A TTEPICTOTEPEG TTANPOPOPIEG ATTELOLVOEITE
OTO TIPOCWITIKO TOL €0TIATOPIOL. Ol TIUEG CUUTTEQIAQUBAVOLY  OAEC TIG VOUIUES
empBapvvoeg. To Eevodoxeio Siatnpei To SiKaiUa AAAAynNg TIUWY, TOL WEAPIOL KAl TV
NUELGV AEITOLEYIAG TOL ECTIATOPIOL, XWPIC TTOONYOLUEVN EIS0TTOINCN.

We would like to inform you that the food possibly contains allergenic substances such
as: Cereals containing gluten, milk, egg, fish, shellfish, peanuts, soybeans, celery, mustard,
sesame, seeds, sulphur dioxide, and sulphite and products based on all of the above. For
more information contact the restaurant staff. The prices include service fees and all
taxes. The hotel reserves the right to alter prices and operating hours of the restaurant
without prior notfice. The establishment is obligated to have a printed complaint form
available near the exit, for the registration of any complaints.



